Introduction
Medium-chain triglycerides (MCTs) are composed of a mixture of C6:0 (caproic), C8:0 (octanoic), C10:0 (capric), and Cl2:0 (lauric) fatty acids obtained from coconut oil (1). Their physical and biochemical properties differentiate them from long-chain triglycerides (LCTs). As a consequence of their greater solubility in water and smaller molecular size, MCTs are rapidly hydrolyzed and absorbed from the gut. They are transported as mediumchain fatty acids (MCFAs) by the portal system directly to the liver, entering freely into the mitochondria where they are rapidly oxidized. By contrast, LCTs are reesterified in the gut and transported as chylomicrons by the lymphatics before they reach the liver as longchain fatty acids (LCFAs).
MCFAs are more readily oxidized (2), and this may explain their decreased fat deposition in MCT-fed rats (3) (4) (5) .
Because of their rapid portal absorption and hepatic oxidation, MCTs have been added to infant formulas, thereby improving the metabolizable energy intake, weight gain (6), and the retention of fat (6, 7), nitrogen (6, 7), and calcium prior to a cure of inguinal hernia. The two others were given Pregestimil#{174}(Mead iohnson, Canada) at a caloric density of 67 kcal/dL during the interval of time between surgery for necrotizingenterocolitis and colonic reanastomosis. Table 1 describes the clinicaldata of infants from groups I, II, and III.
Group IV comprised one infant (birthweight: 1.27 kg, weight: 4.6 kg, age: 80 days) who was given 60 days of Enfamil#{174} Premature followed by 7 days of Similac#{174} prior to sampling.
Adipose tissue(10-20 mg) was sampled and immediately stored at -20#{176}C. Samples of formula were collected from different lots. The fatty acid composition of human milk varies among mothers (11). However, since intraindividual variations are small (12), random samples were used.
Fatty acid analyses of the milk and formula (100 zL), and of the adipose tissue samples (10 mg) were performed by gas-liquid chromatography without prior extraction. Table 2 . Since the completion of this study the fatty acid composition of certain formulas has been modified. The C8:0 content of the formulas (coefficients of variation ranging from 0 to 3.6%) was 37 ± 8% higher than the manufacturers stated figures. The concentrations of the remaining fatty acids (coefficients of variation ranging from 0 to 8.9%) were comparable to those published by the manufacturers. 
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